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A. . LIQUID YOLK 5 g * FRESH WATER 95 g 

B. . STIRRING 2000 rpm 
C STIRRING 5000 rpm 

D. . STIRRING 10000 rpm 

E. . VEGETABLE STEROL 2.5 g 

F. . LIQUID DrSPERSION OF COMPLEX 
0.. 0.9% SALINE 4 g 

H. . DEAERATION 

I. . CENTRIFUGATION 
J.. PRECIPITATION 
K.. WASHING 

L.. ELECTROMICROSCOPIC PHOTOGRAPHY 

M. SUPERNATANT 

N.. FILTRATION {0.4S FILTER) 

O.. FILTRATION (0.2 Mm FILTER) 

P.. FILTRATE 

Q.. ABSORBANCE MEASUREMENT (280 nm. 440 nm) 



^ ^^"^^ Abstract: [PROBLEMS] To stably disperse vegetable sterol in an aqueous food or an emulsified food without worsenine the 
g food taste. [MEANS FOR SOLVING PROBLEMS] A complex of vegetable stero] with yolk lipoprotein is obtained. This complex 
^ can be obtained by mixing vegetable sterol with ycJlk lipoprotein (preferably using 1 85 parts by mass or less of the vegetable sterol 

per part by mass of solid matters of the yolk) under stirring in an aqueous medium. This complex may be used either as a liquid 

dispersion or a dry powder in foods. 
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